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Table 1. Effect of the adding seawater to the nutrient solution on tomato
vield components and fruit characteristics.

Fruit
Trt i i
om G Gg No/Splant
SWO0 57.0a° 56.6a 105.2a 67.7ab
SW1 54.3a 54.0b 94.6ab 72.0a
SW2 53.6a 53.7b 89.3bc 50.3bc
SW3 53.4a 51.5¢ 78.0c 56.7¢c

“Mean separation within colurm by Duncan’s multiple range test at p=0.06.
Table 2. Effect of the adding seawater levels to the nutrient solution on

tomato fruit acidity as a citric_acid. (%)
Trt MG Br Br+3 Br+5 Br+7 Br+10
SWO 0.68c* 0.55b 0.54a 0.66a 0.49ab 0.38b
SWi1 0.78b 0.6Z2b 06la 0.61a 0.55ab 0.39%
SW2 0.78b 0.83a 0.69a 0.62a 0.42b 0.50a

SW3 0.89a 0.80a 0.79a 0.65a 0.62a 0.53a
“Mean separation within colurm by Duncan’s mudtiple range test at p=0.06.

Table 3. Effect of the adding seawater levels to the nutrient solution on
tomato total soluble solid.

(%)
Trt MG Br Br+3 Br+b Br+7 Br+10
SWO 6.03a” 5.83b 6.90b 7.77a 6.17¢c 6.03c
SW1 6.00a 6.80a 8.05a 8.90a 8.60ab 6.95bc
SW2 5.70a 7.38a 8.25a 8.35a 7.18bc 8.05ab
SW3 6.47a 7.57a 8.87a 7.67a 9.01a 8.47a

“Mean separation within column by Duncan’s muiltiple range test at p=0.0b.
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Fig. 1. Relative abundance of volatile hexanal and trans-2-hexenal in
homogenates of tomato fruit sampled at the different ripening stages.



